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decide what, if any, microbiological criteria would offer protection against
health hazards and poor quality.

Assessment of Information Necessary for Establishment of a
Criterion if One Seems To Be Indicated

Factors that determine the potential usefulness of microbiological cri-
teria with formulated foods include:

1.  The nature and extent of contamination: Ingredients that are tradi-
tionally associated with salmonellae, for example, should be subjected to
routine testing for these organisms, especially if the product is likely to
be consumed without thorough cooking.

2.  Likelihood of contamination during preparation: Any product that
is subjected to handling can be expected to contain a few coagulase-
positive staphylococci; excessive numbers suggest breaches of good man-
ufacturing practice.

3.  Bactericidal treatment(s) during processing: Commercial pasteuri-
zation or sterilization will eliminate all pathogenic organisms from a food.
Hence, the application of microbiological criteria to products that have
undergone a terminal heat treatment usually is not cost-effective. Efficacy
of heating can better be monitored by measuring temperature or enzyme
destruction or by other appropriate means. Microbiological criteria may
be appropriate, however, if there is opportunity for recontamination with
pathogens after heating.

4.  Likelihood of growth during storage: Under proper conditions of
storage, microorganisms do not grow in a canned (heat sterilized), frozen,
or dried product. In fact, bacteria gradually die off during frozen or dry
storage. Abuses such as thawing and holding prior to refreezing or in-
advertent moistening of a dry product may allow microbial growth. The
occurrence of such abuse is sporadic and may occur in any of a number
of places in the distribution system. Therefore, routine application of
microbiological criteria is not an effective way to detect specific abuse
situations. In the production of refrigerated formulated foods, microbiol-
ogical guidelines can be usefully applied by the processor to assess po-
tential shelf-life. However, the application of such criteria after the product
has left the processing facility is not recommended.

5.   Susceptibility of consumer: The very young, the aged, and the infirm
are known to be more susceptible to infection by salmonellae and other
pathogens than are healthy adults. Therefore, special care must be taken
with foods intended for infants, hospital patients, residents of nursing
homes, and other highly susceptible groups of people at elevated risk.